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Meat Cheese: Boil meat scraps no matter 
how many different kinds, until ~ soft 
enough to mash to a pulp. Add salt, pep- 
per, a dash of nutmeg, powdered sage and 
onion-juice. A pinch of ground cloves may 
be added and ground caraway or celery 
seed, if desired. Mix meat and seasoning 
together, press into a dish, put a plate on 
top and then place a heavy weight on this, 
Let stand till cold. This is nice for sand- 
wiches, or cut in thin slices and served 
with bread and butter for supper. Ripe or 
green tomato ketchup makes a nice relish. 

Mock Chicken Salad: Mince cold boiled 
pork, removing most of the fat; for every 
cup of meat, add % cup minced raw cab- 
bage and % cup minced celery and 1 small 
minced onion. Mix salt to taste, and pour 
over any good salad dressing desired. Gar- 
nish with the tender leaves of the celery 
and small cucumber pickles. 

Rice and Meat: Boil 1 cup rice in 2 qts 
water till tender. Drain off the water and 
add large pt meat (any kind) finely 
minced, 1 cup tomato sauce, small onion 
minced fine, salt and pepper to taste. Add 
a little gravy or stock, mix all together, 
turn into a baking-dish and bake half an 
hour. 

Another appetizing dish is prepared as 
follows: Cut cold beef in nice even slices, 
removing all fat and gristle. Put into a 
saucepan % glass tart red jelly, 1 table- 
spoon lemon juice or 2 of good vinegar, 2 
tablespoons hot water, 1 tablespoon pre- 
pared mustard and a little salt. Melt to- 
gether over the fire, stirring all the while. 
When it begins to simmer, put in the slices 
of meat carefully, remove to the back part 
of range and let remain until heated 
through. Now lift out the meat, arrange 
on a platter, pour over the liquid and serve, 

Sweet Potatoes with Meat: Peel cold 
boiled or baked sweet potatoes and mash 
them. For every 1 pt potato, add 1 beaten 
egg, and % cup sweet milk in which has 
been dissolved 1 heaping teaspoon of corn- 
starch. Add 1 cup cold meat minced fine 
‘sausage will answer), 1 minced onion, a 
little pepper, and a piece of butter 
(melted). Warm the mixture a little while 
stirring together, adding a little salt if 
needed. Drop in spoonfuls on a_e well 
greased frying pan; when brown, turn and 
let brown on the other side. 

Fried corn bread is a favorite dish in 
our household. Cut cold corn bread in the 
usual manner; split each piece through the 
center and place in a well buttered frying 
pan, cut side down. Cover and let fry 
until well heated through and slightly 
browned. Serve at once, with syrup or 
fruit sauce. 

Swiss Meat Cakes: Chop cold meat of 
any kind quite fine, and for every cup of 
meat add 1 beaten egg, % cup chopped 
raisins, 1 tablespoon lemon juice, a little 
grated peel, nutmeg, cloves and cinnamon 
to taste. Now add a little salt, and 1 
tablespoon sugar. Mix all together and let 
stand until a batter has been prepared, or 
this, take 2 cups flour, 3 eggs, 1 pt sweet 
milk, 1 level teaspoon salt and 1 heap- 


ing teaspoon baking powder. Have the 
batter mixed well, then fry the same 
as griddlecakes in plenty of fat. Two 


batter cakes must be fried for every meat 
cake. Fry one and lay it on a plate and 
set in the oven while the second is being 
fried. After this one has been turned, 
spread a spoonful or two of the prepared 
meat over it, press the other cake lightly 
over this and let remain a moment longer. 
When done, place each cake as baked on a 
separate plate and keep warm till served. 
Two spoonfuls of batter for each cake will 
be right. 


—E 

Potato Vinegar—Take a quantity of Irish 
potatoes and wash them until they are 
thoroughly clean. Put them into a porce- 
lain or granite kettle with enough water to 
cover and boil till the potatoes are tender 
and the skins split open. Now drain off the 
water, strain through a cheesecloth and 
pour it into a jug or keg. Add 1 Ib light 
brown sugar and 2 tablespoons hop yeast 
for every gallon of potato water, and place 
near the kitchen range, where it will keep 
warm. Let stand three or four weeks and 
you will have most excellent vinegar.— 
[Clarinda L. Burns. 





In cleaning Small fish, such as smelts or 
even trout, a pair of scissors will be found 
a in everv way than a knife.—[{Mrs J. 
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Meat Cheese: Boil meat scraps no matter 
how many different kinds, until ~ soft 
enough to mash to a pulp. Add salt, pep- 
per, a dash of nutmeg, powdered sage and 
onion-juice. A pinch of ground cloves may 
be added and ground caraway or celery 
seed, if desired. Mix meat and seasoning 
together, press into a dish, put a plate on 
top and then place a heavy weight on this, 
Let stand till cold. This is nice for sand- 
wiches, or cut in thin slices and served 
with bread and butter for supper. Ripe or 
green tomato ketchup makes a nice relish. 

Mock Chicken Salad: Mince cold boiled 
pork, removing most of the fat; for every 
cup of meat, add % cup minced raw cab- 
bage and % cup minced celery and 1 small 
minced onion. Mix salt to taste, and pour 
over any good salad dressing desired. Gar- 
nish with the tender leaves of the celery 
and small cucumber pickles. 

Rice and Meat: Boil 1 cup rice in 2 qts 
water till tender. Drain off the water and 
add large pt meat (any kind) finely 
minced, 1 cup tomato sauce, small onion 
minced fine, salt and pepper to taste. Add 
a little gravy or stock, mix all together, 
turn into a baking-dish and bake half an 
hour. 

Another appetizing dish is prepared as 
follows: Cut cold beef in nice even slices, 
removing all fat and gristle. Put into a 
saucepan % glass tart red jelly, 1 table- 
spoon lemon juice or 2 of good vinegar, 2 
tablespoons hot water, 1 tablespoon pre- 
pared mustard and a little salt. Melt to- 
gether over the fire, stirring all the while. 
When it begins to simmer, put in the slices 
of meat carefully, remove to the back part 
of range and let remain until heated 
through. Now lift out the meat, arrange 
on a platter, pour over the liquid and serve, 

Sweet Potatoes with Meat: Peel cold 
boiled or baked sweet potatoes and mash 
them. For every 1 pt potato, add 1 beaten 
egg, and % cup sweet milk in which has 
been dissolved 1 heaping teaspoon of corn- 
starch. Add 1 cup cold meat minced fine 
‘sausage will answer), 1 minced onion, a 
little pepper, and a piece of butter 
(melted). Warm the mixture a little while 
stirring together, adding a little salt if 
needed. Drop in spoonfuls on a_e well 
greased frying pan; when brown, turn and 
let brown on the other side. 

Fried corn bread is a favorite dish in 
our household. Cut cold corn bread in the 
usual manner; split each piece through the 
center and place in a well buttered frying 
pan, cut side down. Cover and let fry 
until well heated through and slightly 
browned. Serve at once, with syrup or 
fruit sauce. 

Swiss Meat Cakes: Chop cold meat of 
any kind quite fine, and for every cup of 
meat add 1 beaten egg, % cup chopped 
raisins, 1 tablespoon lemon juice, a little 
grated peel, nutmeg, cloves and cinnamon 
to taste. Now add a little salt, and 1 
tablespoon sugar. Mix all together and let 
stand until a batter has been prepared, or 
this, take 2 cups flour, 3 eggs, 1 pt sweet 
milk, 1 level teaspoon salt and 1 heap- 


ing teaspoon baking powder. Have the 
batter mixed well, then fry the same 
as griddlecakes in plenty of fat. Two 


batter cakes must be fried for every meat 
cake. Fry one and lay it on a plate and 
set in the oven while the second is being 
fried. After this one has been turned, 
spread a spoonful or two of the prepared 
meat over it, press the other cake lightly 
over this and let remain a moment longer. 
When done, place each cake as baked on a 
separate plate and keep warm till served. 
Two spoonfuls of batter for each cake will 
be right. 


—E 

Potato Vinegar—Take a quantity of Irish 
potatoes and wash them until they are 
thoroughly clean. Put them into a porce- 
lain or granite kettle with enough water to 
cover and boil till the potatoes are tender 
and the skins split open. Now drain off the 
water, strain through a cheesecloth and 
pour it into a jug or keg. Add 1 Ib light 
brown sugar and 2 tablespoons hop yeast 
for every gallon of potato water, and place 
near the kitchen range, where it will keep 
warm. Let stand three or four weeks and 
you will have most excellent vinegar.— 
[Clarinda L. Burns. 





In cleaning Small fish, such as smelts or 
even trout, a pair of scissors will be found 
a in everv way than a knife.—[{Mrs J. 
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